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BACHELOR DIP 
Step 1 - Some Fish 
Step 2 — Some Cream Cheese 


Step 3 - Mash up and Serve 


BACHELOR SOUP 
Step 1 - Some Chicken 


Step 2 - Some Water 


Step 3 - Boil and Serve 


BACHELOR STEW 


Step 1 - Some Heat 
Step 2 = Some Potatoes 
Step 3 - Some Water 
Step 4 - Some Salt 


Boil and Serve 


Step 5 


BACHELOR PUDDING 


Ingredients — 1 can Mixed Fruit 
= 1 opener 


Step 1 - Open Can and Serve. 


These recipes come from Kon Ferguson's 
Bachelor Cook Book. I understand hts 
wings have since been clipped and he 
44 being ’jorced' to eat mone exotic 
dishes! 


IPP  - 


WILD RICK DRESSING 


Yield: 3 cups 
(For duck, chicken, pheasant or 
double for 10 lb, turkey) 


tbsp. butter 
tbsp., onion, freshly chopped 
celery, finely chopped 
tbsp. chopped parsley 
1/2 tap. savory {or sage) 
tsp. Worcestershire sauce 
Salt and Pepper to taste 
2 cups cooked wild rice 
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Brown onion in butter, add celery and 
saute a few minutes, Combine with 

parsley, worcestershire sauce, Savory, 
salt and pepper. Toss with wild rice. 


Madeleine Stewart 
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CRANBERRY STUFFING 


3 cups fresh cranberries 
3/4 cup sugar 

3/4 cup butter, melted 
12 cupe bread crumbs 

1 1/2 cups raisins 

l tbsp. salt 

Grated rind of 2 lemons 
1 tbsp. salt 

3/4 tsp. cinnamon 

3/4 cup breth or water 


Chop cranberries and blend in sugar. 
Slend butter and bread crumbs. Combine 
these two mixtures with remaining 
ingredients. Mix well. 


Yield: Stuffing for 12 to 14 1b, turkey, 


Madeleine Stewart 


HOW TO BAKE A CAKE 


Light oven. Get out bowls, spoons amd 
ingredients. Grease pan and crack nuts, 
Remove 18 blocks and 17 toy automobiles 
grom kitchen table, Measure out 7 cups 
of Adour, Remove Jotumy’s hands ¿row 
flour and wash hes hands. Put Adour, 
berto poder and aait in sigter, Get 
dustpan and sweep up pieces of loot 
Johnny knocked on floor, Get another 
buet. Answer Doorbell, Return to 
kitchen and remove Jobim o kanda 

from bowl, ash Johny and get out 

egg. Answer phone, Return and take 
of grensed pan. Remove 1/4 inch of 
salt grow pan, Look gor Johnny, Return 
to kitchen and find Johny, Remove 

his hands giom boat. Wish shortening, 
eto, grom him, Take up gaeased pan 

and find 1/4 inch of mtshells du at, 
Head gor Johnny whe gires, knocking 
bowl vss fable. Wash kitchen floor, 
wash; wanes, wash ishia and call bakery, 
Lie dem, 


CHICKEN AND FRUIT SALAD 


Orange-Yoqourt Dressing: 

I cont ainer (1759) BEATRICE light plain 
yougourt 

2 tbsp. frozen orange juice concentrate, 
thawed 

1/2 tap. lemon juice 

1/2 tsp. fresh or dried chopped chives 

1/4 tap. dried rosemary 

Freshly ground pepper to taste 


Salad: 

E cups torn lettuce (romaine, leaf or 
iceberg) 

1/2 cup mandarin orange segments, drained 

1/2 cup fresh or canned pineapple chunks, 
dratned 

1/3 cups seedless red grapes 

1/4 1b. low-fat mozzarella cheese, cut in 
bite-size strips [1 cup) 

1/2 1b. cooked boneless chicken, cut in 
bite-size strips (1 1/2 cups) 


In small bowl, stir together all dressing 
ingredients until well bolended: refrigerate 
until serving time. 

To prepare salad, toss lettuce with sandarin 
orange segments, pineapple chunks, and grapes. 
Divid salad mixture among 4 serving plates. 
Top with mozzarella cheese and cooked 

chicken strips, Serve with orange-yogourt 
dressing. | 

Makes 4 servings. Preparation time: 20 min. 


